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Report Highlights:
Renowned American chef and U.S. Culinary Ambassador Ben Ford visited Hong Kong during
November 19-27, 2013 as part of the U.S. Diplomatic Culinary Partnership Program. ATO Hong Kong



and the Consulate’s Public Affairs Section organized the program for Chef Ford's week-long stay in
Hong Kong that enabled him to explore Hong Kong's rich culinary culture, and to share his unique
American craft-driven approach to cooking. The Chef engaged with a wide range of local audiences
through menu promaotions, two barbecues that benefitted a local non-profit organization, a charity ball to
support the Asia Society, visits to local wet markets with food bloggers, volunteer work packing lunches
for the indigent elderly, and hands-on food activities with a local high school. The week-long event
successfully raised awareness of U.S. foods in Hong Kong, and attracted over 1,500 attendants in all
events. In total, 30 stories on Chef Ford’s program in Hong Kong were published in various media
outlets, all of them positive, reaching an audience of over four million people.



General Information:

To facilitate mutual understanding and cross-cultural exchange using food, hospitality, and the dining
experience, and to promote U.S. food products and U.S. food culture, the U.S. Diplomatic Culinary
Partnership Program created an American Chef Corps of over 100 American celebrity chefs. These
chefs would dedicate themselves to short trips around the world for different outreaching events about
foods and dining. The program targets to expand agricultural export goals ultimately.

As part of the program, Renowned American chef and U.S. Culinary Ambassador Ben Ford visited
Hong Kong during November 19-27, 2013. ATO Hong Kong and the Consulate’s Public Affairs section
organized the program for Chef Ford's week-long stay in Hong Kong that enabled him to explore Hong
Kong's rich culinary culture, and to share his unique American craft-driven approach to cooking.

Chef Ford engaged with a wide range of local audiences through menu promotions, two barbecues that
benefitted a local non-profit organization, a charity ball to support the Asia Society, visits to local wet
markets with food bloggers, volunteer work packing lunches for the indigent elderly, and hands-on food
activities with a local high school.

The week-long program was successfully executed and bought positive results:

1. Exploring Hong Kong's Rich Culinary Culture

Chef Ford visited local Chinese restaurants, mingled with restaurateurs, chefs and bloggers to
understand the history of Hong Kong cuisines and dining culture. He also visited local shops and wet
markets to learn local ingredients and the food-shopping pattern.



Photos:

Top left - Chef Ford with restaurateurs and writers Mr. Lau Kin Wai and Mr. Lau Chun in Kin’s Kitchen
Top right - Chef Ford visited Apleichai wet market
Bottom left - Chef Ford tasted Chinese cuisines and snake soup in restaurant Ser Wong Fun

Bottom right - Chef Ford visited traditional Chinese grocery shop with blogger Mr. KC Koo

2. Promoting U.S. Foods and Sharing His American Cooking Technigues

Chef Ford visited several kitchens and promoted his signature dishes in local restaurants and shared
experiences with chefs. Two renowned restaurants launched menu promotion featuring U.S. quality
foods. In addition to menu promotion, Chef Ford demonstrated cooking at a press conference in Conrad
Hotel in Hong Kong. He was showing the audience the diversity of U.S. cooking using traditional
American cooking technique and quality U.S. ingredients.

In his cooking events, a variety of U.S. ingredients was brought under the spotlight including U.S. beef,
pork, lamb, sausages, milk, lemons, potatoes, cod, eggs, chickens, and wines.



Photos:

Top left - Chef Ford worked in kitchen of restaurant The Salted Pig
Top right - Chef Ford’s signature dish on menu promotion at restaurant The Salted Pig
Bottom left - Chef Ford worked with chefs of Ammo Restaurant at Asia Society Hong Kong

Bottom right - Chef Ford’s signature dish at press conference at Conrad Hong Kong

3. Charity and Community Events

ATO Hong Kong tied up Chef Ford’s events with local food assistance program, Food Angel, to help
the underprivileged community in Hong Kong. Chef Ford alongside the Consulate’s team of volunteers,
packed 1,100 lunch boxes, and participated in two barbecues that benefitted Food Angel’s operation.

Chef Ford also spent a morning with over 200 high school students to teach them hands-on skills to
prepare healthy meals.



Photos:

Top left - Chef Ford, Consul General Clifford Hart, ATO Director Erich Kuss, and members from the
U.S. Consulate worked at Food Angel’s kitchen to prepare meals for the needy

Top right - Chef Ford worked at Food Angel’s kitchen
Bottom left - Chef Ford’s addressed to student at ELCHK Lutheran Secondary School

Bottom right - Chef Ford attended a charity barbeque at Asia Society

4. Positive Responses from Media and Attendants

The week-long event successfully raised awareness of U.S. foods in Hong Kong, and attracted over
1,500 attendants in all events. In total, 30 stories on Chef Ford’s program in Hong Kong were published
in various media outlets, all of them positive, reaching an audience of over four million people.
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Photos:
Top-News clip from Ming Pao Daily on Nov 26 regarding Chef Ford’s press conference on Nov 25

Bottom- Column in Hong Kong Economic Journal on Dec 2 regarding Chef Ford and his cooking



